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the precipitate* formed being allowed to settle and the clear ethereal-alcoholic
liquid filtered through a small filter into a tared wide-mouthed weighing-
bottlc witli a ground stopper. The flask and the filter are subsequently
washed with two or three small quantities of a mixture of 2 volumes of
absolute alcohol with 3 volumes of anhydrous ether.
I he weighing bottle is then placed on a hot water-bath and the solvent
evaporated below its boiling point. The bottle is dried in a steam-oven
for an hour, closed, allowed to cool in a desiccator and weighed. The
Increase in weight, multiplied by 10, gives the amount of glycerine per litre
of the wine.
2. Sweet Wine.—The following method, devised by G. Fabris,1 is
used : ^50 c.c. of the wine are well mixed in a round-bottomed porcelain
dish with about 5 grams of siliceous sand (not too fine) and 6-10 grams
of very fine, sieved, slaked lime2 by means of a glass rod. The dish is
placed on a water-bath to evaporate the liquid, the mass being frequently
stirred, especially when it becomes very thick. The evaporation should
then be carefully watched and should be suspended when the contents of
the dish assume the consistency of a soft paste still easily miscible with
the	rod, with which also the drier parts adherent to the walls of the
should be readily detached; this stage is usually reached after
about two hours' heating. The dish is then withdrawn from the water-
bath and about 30 c.c. of hot 96% alcohol added. By means of an iron
spatula the solid portions adhering to the rod and to the walls of the capsule
are completely removed and the whole thoroughly pounded with the alcohol
with a pestle, the coagpulum formed during the addition of the alcohol being
triturated as much and as carefully as possible. The pestle and the spatula
are washed with 96% alcohol (30-40 c.c.) and the dish heated again on
the water-bath, the contents being stirred with the rod until the alcohol
just begins to boil; ebullition must, however, be avoided as it might easily
lead to of liquid. The hot liquid is placed on a dry filter and the insoluble
part washed two or three times by decantation with hot 96% alcohol, care
to keep the funnel covered with a clock-glass and not to add
liquid before the preceding quantity has completely drained away.
If the solid part does not seem sufficiently powdered, it is again pounded
with the pestle and then poured on to the filter, where it is washed repeatedly
with hot 96% alcohol until the volume of the filtrate is about 200 c.c.
The alcoholic liquid, which should be collected in a conical fiask of about
300 c.c. capacity, is gently distilled on a water-bath, a few pieces of pumice
to prevent bumping.   The fiask is subsequently left open on
the water-bath until the little remaining liquid becomes syrupy.   When
cold the residue is treated, little by little and with shaking, first witl 10
c.c. of	alcohol and then with 15 c.c. of anhydrous ether.   The
Is then corked and the liquid left until it becopres clear and then filtered
a small dry filter into a tared cylindrical weighing-bottle about 6
cm.	4 cm. wide and fitted with a ground stopper.   The dish and
1 Ann. Labor, eMm. centrals Gabelle, 1897, III, p. 225.
1 Tttt Amount of Hme  to be added should be about equal to that of the sugars
In the 50 c.c. of wine.	,	• . •    .'

